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logical spoilage is an expected event. Generally speaking, perishable foods
are selective environments. As a consequence the microbial flora that
causes spoilage of such foods is characteristic. It follows, as a result, that
the manifestations of spoilage of various perishable foods are likewise
characteristic, and this constitutes a consumer safeguard.

3. Safety and "microbiological quality," as measured by the numbers
of microorganisms present in a food, are not necessarily directly related.

a.   Shelf-stable foods may contain low numbers of microorganisms
and yet present a health hazard. For example, nonfat dried milk may have
a very low aerobic plate count (APC) and be free of coagulase-positive
staphylococci, yet contain Staphylococcus enterotoxin. Chocolate candy
may have a low APC, yet contain salmonellae. Roasted peanuts may be
virtually free of microorganisms, yet contain dangerously high levels of
mycotoxin.

b.  A perishable food may have an exceedingly high APC yet not
constitute a health hazard. As a corollary, a perishable food may have a
low APC, yet constitute a health hazard.

DEFINITIONS, PURPOSES, AND NEEDS FOR MICROBIOLOGICAL
CRITERIA (CHAPTER 2)

1. Microbiological standards should be considered only when:

a.  there is evidence to indicate that a problem exists between a food
and outbreaks of foodborne disease and that the standard will alleviate the
problem;

b.  exceeding the limits is evidence that the food contains decom-
posed ingredients, and/or is evidence of preparation, packaging, or storage
of the food under grossly poor conditions; or

c.  there is no jurisdiction over processing and distribution practices,
such as with certain imported foods, and the standard would eliminate a
health hazard and/or reject products produced under questionable condi-
tions.

Wherever a product poses a direct hazard to health, an implied standard
exists (see Chapter 1, page 52, note 3).
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to signal when microbiological conditions during processing, distribution,
and marketing of foods are not within the normal range.

3. Purchase specifications should be based on relevant background data
and should fill a need.

Microbiological quality standards, such as those recently proposed by
the Food and Drug Administration (FDA) for certain frozen seafoods, are